ommercial pickled black olives were prepared into paste after pitting, washing, grinding and natural flavors (Dried Basil and Tomatoes) 
Introduction
The olive fruit (Oleaeuropaea L.) was a small, thinnerfleshed drupe that is 1-2.5 cm long and grows on a small tree, which belongs to the family Oleaceae. It is native to tropical and warm temperate regions of the world The Mediterranean diet appeared to be associated with a reduced risk of several chronic diseases including cancer and cardiovascular and Alzheimer's diseases. Olive products (mainly olive oil and table olives) were important components of the Mediterranean diet where Olives contained a range of phenolic compounds and these natural antioxidants might contribute to the prevention of these chronic diseases.
Consequently, the consumption of table olives and olive oil continued to increase worldwide by health-conscious consumers (Charoenprasertand Mitchell, 2012). Table olives are a complete food from a nutritional point of view. The energy value of 100 g of edible portion olives was around 200-250 kilocalories (Lanza, 2012). The protein content is low (1.0-2.2 g), but the nutritional quality is high because of the presence of essential amino acids (Young, 1994) . The aim of this study was to develop new olive paste products using different natural flavors and study the quality characteristics during storage.
MATERIALS &METHODS

Materials:
• Pickled olives were purchased from commercial company were pitted, washed and blended (the blending time depends on the granularity of olives).
• Three different types of pastes were prepared First mixture: olive paste without addition, second mixture: olive paste with dried basil (10/100g olive) and third mixture was olive paste with sun-dried tomatoes (10 /100g olive).
The prepared mixtures and samples were packed in glass jars and covered with 15 ml of virgin olive oil. The pastes were pasteurized at Tunnel equipment 80°c/ 10 min andstored at room temperature for 180 days.
Methods
• Chemical analysis
PH Determination
The pH was determined by apH meter (HANA instrument).
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Antioxidant activity was determined by measuring the radical scavenging effect of methanolic extracts of the olives paste by using the 2, 2dipheny l-1-picrylhydracyl (DPPH) as reported by (Singh et al. 2002) . Five milliliters of a 0.1 mM methanol solution of DPPH were added to 0.1 mL of methanol extracts of samples of olive pastes inside glass tubes. The tubes were allowed to stand at 27 °C for 20 min. The decrease in absorbance at 517 nm was recorded using a spectrophotometerlaboratory instrument.
Radical scavenging activity was expressed as inhibition percentage and was calculated using the following formula: (Aromatic et al., 2013). Inhibition %=( [Acontrol -A sample] /Acontrol)×100 where A control = absorbance of the control reaction (containing all reagents except samples); A sample = absorbance of the test compound.
Determination of Phenolic compounds
Phenolic compounds of olive samples were determined by HPLC system according to the method of (Goupy et al., 1999) as follows: 5 g of each sample was mixed with methanol and centrifuged at 10000 rpm for 10 min and the supernatant was filtered through 0.2 µm Millipore membrane filter, 1-3 ml was then collected in a vial for injection into HPLC HewlletPackared (series 1050) equipped with auto sampling injector, and solvent degasser and Ultraviolet (UV) detector that set at 280 nm using quaternary HP pump (series 1100). The temperature of column wasmaintained at 35º C.
• Physical analysis
Color determination
The color of the olive samples were measured by Chroma-meter(Konica Minolta CR 410, Japan). The colorimeter was calibrated against a standard calibration plate of a white surface and set to CIE Standard D65 Illuminant C. The L*, a*, b* 
Texture analysis
The texture was carried out using the Sher Force (Universal Testing Machine).The distance travelled by the probe was with 37.55 mm diameter, the test speed was 60 mm/s under room temperature as described by Bourne (1978).
Sensory evaluation
For Sensory evaluation the panel test was performed to obtain the degree of acceptance for 10 judges who evaluated the samples using criteria described by The results show no significant differences between the different treatments in DPPH% in zero time, but during storage(180 days) under room temperature, significant differences were found between samples due to storage except olive paste containg sun dried tomatoes. It decreases but the highest decreases were found in olive paste containing basil. Olive paste with sun-dried tomatoes shows the highest antioxidant activity, which confirms the findings of (ALShtawi et al , 2010) that tomatoes contain lycopene and vitamin (C) stable active antioxidants. The sensory evaluation of black olive pastes are given in Figure1. The taste, odor,appearance, and overall acceptability attributes show significant differences between the samples,the appearance was between 4.32 to 3.86, the taste was 4.84 in olive paste without addition , 4.5 in olive paste contains basil and 3.5 in olive paste with sun-dried tomatoes. The odor of the olive paste with basil was the best, which could be due to vanillic component. 
CONCLUSIONS
